Small plates to share

Snacks
Pork Crackling, Togarashi Spice 60
Senqu River Nothern Cape Pistachio 65
Chrisna's Olives, Kalamata and Sevillano 70
Richard Bosman's Truffled Saucisson Sec 85
Bread
Lowerland Bread, Whipped Schmaltz, Basson Garden Pesto 65
> <
Raw
Raw Cape Bream, Spiced Soy, Vinegar Rice, De Morgenzon Olive Oil, Garlic 115
Beef Rump Tataki, Avocado, Radish, Turnip, Bonito, Sesame 165
Mason and Market Raw Vegetables, Garlic Aioli 80
Vegetables & Salads
Basson Garden Leaves, Pine Nuts, Onion, Wood Sorrel, 85
Mustard Vinaigrette, Huguenot
Spice Dusted Corn 'Ribs', Macadamia, Sesame 85
Green Beans, Onion Butter, Pork Belly 'Biltong’, Crisp Onion 95
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Cooked
Stuffed Marrow Bones, Capers, Parsley, Garlic, Lemon, Grilled Bread 120
Abalobi Harder, Miso Butter, Sorrel, Kale, Sesame 110
Peri-Peri Baby Chicken, Lemon, Coriander 130
> <
Patatoes & Grains
Sautéed potato Gnocchi, mushroom, Dalewood Hugenot, Chives 110
Creamed Barley, Smoked Pork Neck, Parsley, Nasturtium 95
Lowerland Organic Maize Pap Chips, Aioli 95
Family Meal
'‘Smiley' BBQ Pigs Head, Pickled Cucumber, Home Cured Mustard 185
(Please allow 40 minutes)
Desserts & Cheese
Lemon Posset, Lime, Raspberry 75
Cocoa Barry Chocolate Fondant, Vanilla Ice Cream 90
Huguenot, Spiced Pear, Honey, Bread 95



